DOUBLETREE

BY HILTON™
GOA - PANAJI

C@&MIDA

ALL DAY DINING RESTAURANT

WE ARE DELIVERING YOUR FAVOURITE DISHES AT
THE COMFORT OF YOUR HOME

TIMING: 1100 hrs. TO 2300 hrs.
®+91 9607975314 | 15




APPETIZER

Zafrani Paneer Tikka (v)
Cottage cheese marinated with aromatic Indian spices and saffron, cooked in clay oven.

Tandoori Jhinga &+ -~
Prawns marinated with Indian spices and cooked in clay oven.

Murgh Pasanda &+
Chicken marinated with cashew paste and mild Indian spices, cooked in clay oven.

Ghee Roast
Paneer (v) | Chicken | Prawn & .-/ 575 | 755 | 895
Mangalorean preparation with byadagi chili, aromatic spices and clarified butter.

Galinaha Cafreal
Tangy spicy Goan fried chicken.

Sukkah 7
Cashew Nut (v) | Mutton 555 | 755
Native dish of Mangalore and Udupi region finished with fresh coconut.

SALAD

Sprout Salad (v)
Assorted sprouts, chickpeas and red beans dressed with apple cider vinaigrette.

Roasted Beetroot Salad (v)
Iceberg lettuce, orange, feta cheese and roasted garlic dressed with herb oil.

Caesar Salad
Paneer Tikka (v) | Chicken Tikka | Grilled Prawns 595 | 655 | 695
Romine lettuce, parmesan cheese, garlic croutons and caesar dressing.

(v) Indicates vegetarian preparation, ¢+ indicates signature dishes and .““indicates spicy preparation.
All prices are in Indian rupees and subject to government taxes and discretionary service charge.
Please keep your server informed about preferences or food allergies, if any.




BETWEEN THE BREADS

Grilled Tikka Sandwich ¢
Paneer (v) | Chicken 655 | 755
Clay pot cooked spicy paneer or chicken in multigrain bread.

Green Club Sandwich (v)
Double layered sandwich with coleslaw, iceberg lettuce, grilled vegetables and cheese.

Classic Club Sandwich
Double layered sandwich with bacon, iceberg lettuce, tomato, chicken and fried egg.

Cottage Cheese Kathi Roll (v)
Cottage cheese, mustard, onion and bell pepper wrapped in whole wheat bread.

Chicken and Egg Kathi Roll
Chicken and egg wrapped in layered paratha.

Vegetable Burger (v)
Spiced vegetable patty, lettuce and cheese in sesame bun.

Chicken Burger
Succulent crumbed chicken and cheese in sesame bun.

PIZZA

Margherita Pizza (v)
Tomato sauce, basil and mozzarella.

Paneer Khurchan Pizza (v)
Cottage cheese, makhani sauce, onion, cilantro and mozzarella.

Chicken Tikka Pizza
Clay pot oven cooked spicy chicken tikka with capsicum, green chili, onion and mozzarella.

Malvani Seafood Pizza &
Coastal spice mix with shrimp, fish, squid, and mozzarella.

(v) Indicates vegetarian preparation, ¢+ indicates signature dishes and .““indicates spicy preparation.
All prices are in Indian rupees and subject to government taxes and discretionary service charge.
Please keep your server informed about preferences or food allergies, if any.




PASTA

Penne Arrabbiata (v)
Penne pasta with a spicy tomato sauce, chili flakes and parmesan.

Spaghetti Aglio Olio Pepperoncino (v)
Spaghetti tossed with extra virgin olive oil, garlic, chili flakes and parsley.

Fettuccine Bolognaise
Fettuccine pan cooked with mincemeat, red wine and parmesan.

WESTERN SPECIALTIES

Pan Seared Salmon ¢
Fillet of salmon with maple balsamic sauce, mashed potatoes and grilled vegetables.

Char Grilled Chicken
Grilled chicken breast with mashed potato, sautéed vegetables and pan jus.

Eggplant and Zucchini Parmigiana (v)
Layers of eggplant and zucchini with tomato coulis and cheese.

ASIAN SPECIALTIES

Mountain Chili Chicken &7 .*
Chicken tossed with dark soya, red chili, sichuan pepper and spring onion.

Thai Curry
Tofu and exotic vegetables (v) | Chicken | Prawns 655| 795 | 995
Choice of red, green or yellow curry served with basil rice.

Fried Rice
Vegetable (v) | Chicken | Prawn 495|595 | 695

Szechuan Noodles.”
Vegetable (v) | Chicken |Prawns 495 | 595 | 695

(v) Indicates vegetarian preparation, ¢+ indicates signature dishes and .““indicates spicy preparation.
All prices are in Indian rupees and subject to government taxes and discretionary service charge.
Please keep your server informed about preferences or food allergies, if any.




INDIAN SPECIALTIES

Paneer Lababdar (v)
Paneer cooked in a silky tomato and cream gravy, finished with kasoori methi.

Adraki Aloo Gobi (v)
Potatoes, cauliflower and ginger tossed in spicy tawa masala.

Butter Chicken
Chicken cooked in tomato, cream and cashew gravy, finished with fenugreek.

Bhuna Gosht & .-/
Mutton slow cooked with onion and home grounded spices.

Yellow Dal Tadka (v)
Lentil cooked and tempered with onion, tomato and chili.

Dal Makhni (v)
Lentil cooked to perfection with garam masala and butter, finished with cream.

COSTAL SPECIALTIES

Tharakari Gassi (V) &+
Assorted vegetables in Mangalorean style flavoured with coconut.

Mushroom Kaju Tonak (v)
Melange of mushroom, cashew, coconut and Goan spices.

Goan Fish Curry -
A Goan preparation of fish with chili, kokum and coconut milk.

Kori Kundapuri &
A famous chicken preparation from Kundapur- dakshin Karnataka region.

Mutton Vindaloo -~
A fiery spicy dish of lamb, baby potatoes, chili, peppers, ginger and Goan spices.

Pork Sorpotel ..’
Portuguese style tangy and spicy.

(v) Indicates vegetarian preparation, ¢+ indicates signature dishes and .““indicates spicy preparation.
All prices are in Indian rupees and subject to government taxes and discretionary service charge.
Please keep your server informed about preferences or food allergies, if any.



https://www.indianhealthyrecipes.com/dal-makhani-recipe/
https://www.indianhealthyrecipes.com/dal-makhani-recipe/

RICE

Subz Kesar Biryani (v)
Saffron infused basmati rice with seasonal vegetables.

Vegetable Pulao (v)
Aromatic rice preparation cooked with vegetables and Indian spices.

Kacchi Gosht Ki Biriyani
Marinated tender mutton, Indian spices and flavored rice cooked to perfection.

Murgh Awadhi Biriyani
Basmati rice and chicken cooked separately and layered together with exotic spices.

Ukda Rice | Steamed Rice (v)
Popular woody flavored red thick grained rice | basmati rice.

INDIAN BREADS

Tawa Paratha (v)
Phulka (v)

DESSERT

Classic Tiramisu &+
Kahlua soaked coffee flavored Italian dessert with mascarpone cheese.

Hazelnut Chocolate Brownie
Warm chocolate brownie served with vanilla ice cream.

Rasmalai (v)
Soft cheese dumplings soaked in saffron and cardamom flavored milk.

(v) Indicates vegetarian preparation, ¢+ indicates signature dishes and .““indicates spicy preparation.
All prices are in Indian rupees and subject to government taxes and discretionary service charge.
Please keep your server informed about preferences or food allergies, if any.




